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5. The floors in all such places shall be constructed of waterproof material, and 
no place shall be used for the purpose of making ice cream or other such products, 
the floors of which are continuously wet or sodden by reason of being soaked. 

6. The walls and ceilings of such places shall be of tight construction and so painted 
or enameled or of such material that they may be washed and thoroughly cleaned as 
often as may be necessary. 

7. Every such place shall be supplied with refrigerators of approved design in 
which all perishable materials for use in making ice cream or other such products 
shall be kept when not in actual use. 

8. Said refrigerators shall be lined with metal or enamel ware or such other im- 
pervious material that may be thoroughly cleaned. 

9. AVater used in all ice cream factories shall be unpolluted and wholesome. 

10. All receptacles in which ice cream or other such products are mixed, stored, 
or frozen shall be of unbroken granite or enamel ware or heavily coated with tin, 
and all such vessels when they shall show cracks or breaks or spots of rust shall be 
discarded, and shall be no longer used for such purpose. 

11. All such vessels used for such purpose or for containing any of the ingredients 
from which ice cream or such products are made, shall, each time before being used, 
be thoroughly scoured and cleaned, shall be rinsed in clean hot water, and shall be 
sterilized with boiling water or live steam. 

12. All machinery, implements, tools, and apparatus used in mixing or handling 
ice cream and other such products shall be kept scrupulously clean at all times. 

13. Materials used for making ice cream and other such products shall be frozen 
within one hour from the time they arc mixed and no batches of mixed raw ingredients 
shall be permitted to stand longer than one hour before freezing. 

14. All materials from which ice cream and kindred products are made shall be 
clean, sound, and wholesome. No over-ripe or unsound fruit, rancid nuts, fermentin" 
sirups, or fruit juices or other unwholesome products shall be used. No melted ice 
cream or other such product which for any reason has not been used shall enter into 
or form a part of any batch being prepared for freezing. 

15. No milk or cream other than that approved by the board of health shall be 
used in making ice cream or other such products. No ice cream or other such product 
shall be sold which shall show a bacteria count of more than 1,000,000 per c. c. 

16. No aniline dyes shall be used in the manufacture of ice cream or similar prod- 
ucts, nor shall any such dyes be kept in or about any such factory. 

17. All employees in and about such factory shall be cleanly in person, and while 
so engaged shall wear clean, washable jackets and aprons. 

18. Every manufacturer of ice cream or kindred products shall notify the health 
officer immediately of the occurrence of any illness among his employees and in the 
families of his employees, giving the name of the attending physician in each case. 

19. No water-closet or urinal shall be located in direct connection with any room 
in which ice cream or kindred products are mixed, handled, or stored. 

20. A plentiful supply of clean water, soap, and towels for individual use shall be 
supplied in each such factory for toilet purposes. 

21. Any violation of the above regulations shall be subject to the penalties pre- 
scribed in section 51. 

Ice Cream Parlors and Soda Fountains— Sanitary Regulation of. (Reg. Bd. of H. 

Sept. 8, 1914.) 

Sec. 54. Regulations governing ice cream parlors, soda fountains, and soft drink 
stands. — 1. All ice cream parlors, places where soda fountains are operated, and placea 
where soft drinks are sold shall be kept in a clean and sanitary condition at all times. 

2. Every such place shall use only such water as has been found to be pure and 
unpolluted for filling fountains, mixing drinks, washing vessels and utensils, and for 
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every other purpose that might produce contamination of food or drink. No water 
shall be used in or about such places for such purposes unless the same shall be 
approved by the board of health or the health officer. 

3. All glasses, spoons, dishes, and other vessels in which refreshments are served 
shall be thoroughly washed after each such use. After washing the said spoons and 
vessels they shall be rinsed in running water and shall be immersed for not less than 
five minutes in a solution of calcium hypochlorite of not less strength than 1 to 1,000. 

4. The use of tanks or vessels containing water for washing glasses and other uten- 
sils is forbidden at soda fountains and soft drink stands. Such washing must be 
done in running fresh water. 

5. All vessels used for containing fruit juices, sirups, and crushed fruits and all 
sirup tanks shall be thoroughly scoured and scalded before each filling, and such 
vessels when filled shall be kept tightly covered. 

6. Cream, milk, and ice cream used or served in such places shall be kept in clean 
vessels which shall be tightly closed. All milk and cream so kept shall be from a source 
that is approved by the board of health and shall be kept on ice continuously. 

7. All surfaces on soda fountains, counters, draining boards, ice boxes, and wher- 
ever the drinks and refreshments served may become contaminated shall be kept 
scrupulously clean at all times. 

8. Flies must be excluded from all such places at all times, either by effective 
screening or by the use of fans properly situated and propelled with sufficient force. 

9. All refuse from soda fountains, soft-drink stands, and ice-cream parlors shall be 
kept in water-tight, closely covered metal receptacles which shall be emptied daily, 
and after each such use shall be thoroughly scoured and scalded. 

10. No person shall be employed in or about such place who is suffering from any 
"cold" (coryza), sore throat, cough, skin disease, or any other contagious disease or 
disease that may be contagious. 

11. All persons employed in such places shall keep their persons scrupulously clean, 
and while handling or serving refreshments shall be clothed in clean, white, washable 
material. 

12. A copy of these regulations shall be posted conspicuously in every such place. 

13. Any violation of these regulations shall be subject to a penalty of §25 for each 
and every such offense. 

Physicians, Midwives, and Undertakers — Registration of. (Reg. Bd. of H., Sept. 8, 

1914.) 

Sec. 55. Registration of physicians, midwives, and undertakers required. — Every 
physician, midwife, and every undertaker practising his or her profession, or doing 
such business in the county of New Hanover, shall, before engaging in such business 
or profession, register his or her name and address with the county health officer. 

Births and Deaths— Registration of— Burial Permit. (Reg. Bd. of H., Sept. 8, 1914.) 

Sec. 56. Registration of births and deaths, reports required. — All births and deaths 
occurring in the county of New Hanover shall be registered in conformity with the 
requirements of chapter 109 of the Public Laws of 1913, and in addition to the require- 
ments of said chapter undertakers, superintendents, or persons in charge of ceme- 
teries, and persons in charge, or members of the family of the deceased person are 
forbidden to bury the body of any deceased person in the county of New Hanover 
without first obtaining from the'local registrar of vital statistics for the township in 
which such death occurs a burial permit on the form prescribed by chapter 109 of 
the Public Laws of 1913. The local registrars of vital statistics are hereby required 
to furnish such burial permit and to submit once each month, on or before the 5th 
day of the succeeding month, a full report of all deaths and births which have occurred 



